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characteristics
Colombian gastronomy is
characterized by the variety
of its products and the
number of interesting
options. It is a multi-cuisine,
original and
versatile, which offers a mix
of colours, flavors and
aromas to make any diner
fall in love.



In its last edition in 2020,
Colombia
was awarded first place in the
"Leading
Culinary Destination of South
America"
category. A recognition, which
to date,
the intergastronomic court.
national

place that 
Colombian 

gastronomy 
occupies 



How important is 
gastronomy in 

Colombian culture? 

Due to its great natural and cultural diversity, Colombia is a gastronomic
paradise. The miscegenation, added to the rich and varied geography, has
made the country a potential place for visitors from all over the world
who seek to taste new, traditional and delicious Latin American flavors.
Geography favors us.



typical paisa tray of 
the city of antioquia Tolima tamale

some typical dishes are



typical ajiaco from 
Bogota 

suckling pig typical of tolima
and huila



typical sancocho throughout
the country

typical seafood casserole of 
the coast 



Panela lemonade Cholao valluno

some typical drinks are 

Lulada caleña

Salpicón
COFFECHOCOLATE



SNACKS

PIES

ACHIRAS

BRIEFS 
WHIT 

AREQUIP
E

PAN DE
BONOBOCADILLO

COCADAS

COTUDOS
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